PERFECT  SLAW
For the dressing:

1/3 
cup apple cider vinegar

1 to 2 
tablespoons honey

2 
teaspoons Dijon or whole-grain mustard

1 
teaspoon celery seeds

½ 
teaspoon kosher salt, plus more as needed

¼ 
teaspoon freshly ground black pepper, plus more as needed

¼ 
cup extra-virgin olive oil

For the slaw base:

6 
cups finely shredded green or red cabbage (from about ½ medium cabbage), or a 
combination

1 
tablespoon kosher salt (optional, if salting the cabbage)

2 
medium carrots, peeled and grated on the large holes of a box grater (about 1 cup)

4 
medium scallions, thinly sliced (about 2/3 cup)

Optional: Salt the cabbage (not required, but it helps it stay crisp a little longer). Place 6 cups shredded cabbage in a colander, sprinkle with 1 tablespoon kosher salt, and toss to combine. 
Place the colander on a plate or in the sink and let the cabbage sit for 30 to 60 minutes. 
Squeeze as much moisture as you can from the cabbage with your hands (no need to rinse).

Whisk 1/3 cup apple cider vinegar, 1 tablespoon honey, 2 teaspoons Dijon mustard, 1 teaspoon celery seeds, ½ teaspoon kosher salt, and ¼ teaspoon black pepper together in a large bowl. While whisking constantly, slowly pour in ¼ cup extra-virgin olive oil and whisk until incorporated. Taste and whisk in up to 1 tablespoon more honey if desired.

Add the salted cabbage or 6 cups shredded cabbage, 2 peeled and grated medium carrots, and 4 thinly sliced medium scallions. Toss to coat. Taste and season with kosher salt and black pepper as needed.

Recipe Notes

Coleslaw mix: About 7 cups coleslaw mix can be substituted for the cabbage and carrots.
My fiancé often jokes that my style of cooking follows one rule: I think everything would be better with a “tangy little slaw.” And you know what? He’s not wrong. I love any excuse to eat crunchy, sweet cabbage. Whether I’m making fish tacos, pulled pork sandwiches, or a simple roast chicken, a little bowl of slaw always ends up on the table.

This vinegar-based slaw is a great, universal base recipe to serve alongside any dish. I can add fresh herbs or change the vinegar depending on what it’s being served with. That said, just because it goes with everything doesn’t mean it’s mild, as the tangy dressing packs a ton of balanced flavor. With about 15 minutes of prep, vinegar slaw turns any dish into a real, full-fledged meal.
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